Chitosan microspheres containing the natural urucum pigment.
An increasing trend in the food and pharmaceutical industries is toward replacing synthetic additives with natural products. However, in this regard, difficulties may be encountered due to the instability of such compounds. Encapsulation has become an important process to protect natural pigments. This paper reports on the encapsulation of the natural urucum pigment with chitosan using different techniques and its release under different pH conditions. The material loaded with pigment was evaluated by infrared spectroscopy, scanning electron microscopy and thermal analysis. Chitosan was found to be an effective encapsulating agent for urucum pigment. No investigations have previously been reported on the relation of chitosan to the stability of encapsulated natural pigments.